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MR.  SALISHJRY; 

Miss  Van  Deman,  didn't  I  hear  you  say  something  ahout  strawherry  short- 
cake the  last  time  you  were  over  here  at  the  studio?    Rememhor,  all  of  us 
around  here  are  very  good  judges,  and  we'd  like  to  know  what  your  standard  is 
for  strawbei'ry  shortcake. 

MISS  VAH  JEim: 

— ——————  '    '      I ' 

Oh  Yes,  a  purely  scientific  interest.    I  understand.    And  I  appreciate 
your  offer  to  cooperate  on  research  on  strawherry  shortcake. 

MR.  SALISBURY: 


Oh,  no  trouhle  at  all  I  assure  you,  Miss  Van  Deman.  ., 

MISS  VAIT  lEIvIAN;  '  .  '     ■     '  ' 

Ho\7' s  this  for  a  laari'ain.?    If  Mr.  Eeatio  will  bring  the  strawhecried, 
I'll  see  *7ha,t  I  can  do  about  the  rest. 

MR.  SALISBURY;  .     "    '     '  .   :  '  " 

And  if  Mr.  Beattie  doQsn't  bring  the  berries,  I_  ^■^ill  —  even  if  I. 
have  to  drive  out  to  the  Government  farm  and  get  some  of  the  fine  varieties 
they  are  developing  out  there. 

Well,  what  have  you  for  us  on  your  Household  Calendar  today? 

MISS  VAN  DEL^T:    .  :  ■ 

Well,  today  I'm  out  to  defend  American  cooking.    And  all  because  of  a 
call  I  had  the  other  day  from  a  nice  young  newspaper  reporter.    He  wailked  into 
my  room  with  a  brisk  good  morning,  and  then  popped  this  question  at  me  right 
out  of  the  box  "Say,  don't  you  think  American  cooking  is  the  worst  in.  the 
world?"-    He  did  smile  at  the  same  time,  I'll  ssay  that  for  him. 

I  answered  his  question  in  good  Yankee  fashion  by  asking  him  one.    I  in- 
quired whether  he'  d  ever:  visited  a  certain  .cQy.ntry,  famed  for  its  boiled  mutton, 
boiled  cab'oa^e,  boiled  potatoes,  and  boiled  cyistard*    He  admit t-ed  he  had  .and 
thf'.t  he  hadn't  even  counted  th.at  country  in  when  he  asked  his  question.  I 
sodn  found  that  what  irks  him  chiefly  about  American  food  Is  the  lack  of 
seasoning.    He  wants  garlic/ in  almost;  overythiAg  ;^^^         ice 'cream,  perhaps,  and 
he  wants,  roquef  or t  cheese  brumblod.up  |  in.  his  salad  dreasing  (  oil '  and  vinegar 
salad  dressing,  by' the  .way)'.    And  he' wants -more 'attention 'given 'to  spices  and 
flavorings  and  sensible,  tasty  garnishes.    All  of  which  led  us  into  the  food 
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customs  D:.id.  the  cooker:/  of  othor  cou-.itries,  and  I  sug-i:jsted  he  ■'-•rite  an  article 
featuring  the  international  idea  in  cookery.    I  don't  kno^7  v/hether  he  took  up 
with  that  idea  or  not,:  but  I've  "been  thinking  a  lot  about  it  ever  since.  I 
believe  \Ye  can  all  be  internationalists  about  food,  and  we  don't  need  to  buy  a 
steamship  ticket  and  cross  the  ocean  to  do  it  eithei-.    The  people  of  practically 
every  nation  under  the  sun  are  rnsking  their  homes  over  'r..:-vo  with  us.    Uost  of 
'^u^^./navc  neighbors  or  acquaintonces  who  have  recipes    or  food  customs  handed 
'^own  from  the  Old  World.    Fr      them  we  can  get  no  end  of  suggestions  for  flavor- 
ings and  combination  new  to  us,  especially  for  :  low-cost  dishes. 

Thora's  polenta,  for  example,  the  Italian  version  of  c ornmeal  mush.  For 
the  start  you  m?ke  juc^t  a  good  thick  cornmeal  mush.    A.s  you  take  it  from  the 
•  stove,  add  sha,ved~up  AmericozL  cheese  .nnd  stir  until  the  cheese  melts.  Then 
:■  pour  the  cheese- much  into  a  pay  and  keep  it  in  a  cold  plo.co  until  it  sets  so 
you  cnzi  cut  it  up  into  slices  or  little  squ.ares.    Fry  these  pieces  until  they'je 
brown  and  crisp  on  the  outside,  nnd  serve  them  with  tom:ito  sauce  or  catsup  or 
chili  sauce.    Sometimes  Italian  cooks  leave  the  cheese  out  of  t he  mixture  and 
then  pass  a  dish  of  grated  cheese  to  sprinkle  over  the  fried  mush.  Whichever 
way  you  follow,  I'm  sure  you'll  like  the  combination  of  fried  cornmeal  much, 
cheese,  and  tomato,  especially  if  you  serve  at  the  same  time  some  quick-cooked 
spinach  or  a  bowl  of. mixed  salad  greens. 

Then  ha,ve  you  ev^^r  served  that  delicious  Scandinavian  combination  —  cold, 
pln.in-co oked  salmon  (canned  salmon  would  do)  with  a  sauce  of  grated  horseradish 
mixed  v;ith  whipped  cream?    Pepperot  sous,  or  something  like  that,  our  ITorv/egian 
friends  Ccall  it;  and  a  very  appetizing  dish  it  is  for  a  warm  day.    Another  good 
one  is  curried  eggs  —  which  comes  to  us  from  India. 

SYTedi^"^  for  an  emergency  dessert;,  I  know  of  nothirg better  than  those  thin 
daitit^Typancakes,  rolled  up  tvith  jelly  or  jam  inside,  dusted  with  powdered  sugar, 
and  served  at  once  all  warm  and  crispy  around  the  edges.    The  French  make  some- 
thing similar  and  call  them  crepe  suzettes. 

.    ,        As  a  picnic  me't,  I  notice  kabobs  described  in  the  camp  cookbook  of  the 
,,iBoy  Scouts  and  the  G-irl  Scouts.    The  idea  of  kabobs  comes  from  the  Hear  •  E.^,st. 
They  are  just  little  pieces  of  beef  or  lamb,  with  bn.con  between  if  you  wish, 
broiled  on  skewers  over  a.  cnmp  fire.  -  Very  tasty,  and  very  easy  t  o  ma.nage. 

Some  of  the  Old  World  dishes  take  a  long  time  to  make  but  with  our  canned 
and  packed  supplies  we  can  get  the  same  effect  quickly.    I  loiow  I  shocked  a 
Russian  lady  though  by  telling  her  how  I  made  borsch,  Russian  beet  soup,  in  15 
minutes.    "Why  it  takes  a  day  to  make  borsch  in  Eussiai"   she  said.    Then  I  told 
her  thot  I  used  canned  beets,  ground  them  fine  in  the  food  chopper,  mixed  them 
with  .canned  beef  bouillon,  and  soue  cooked  cabbage  I  hajppened  to  have  on  hand, 
and  simply  hea.ted  the  soup  to  boiling.    As  I   ■  erved  it,  I  dropped  a  spoonful  of 
sour  crea-Ti  on  the  top  of  each  bowl  of  soup.     Sour  cream  seems  to  be  a  part  of 
most  Russian  dishes  but  I  ha.d  no  idea  how  good  it  was  on  soup  until  I  "tried  it. 

As  I  told  m;.-  newspaper  friend,  here  in  America  we  ha,ve  o.  chance  to  ga.ther 
up.  all  these  food  tra.ditions  and  a.dapt  them  to  out  new  science  of  cooking  to 
conserve  food  values.    It's  nobody's  fault. but  our  ov;n  if  we  don't  buildup  a 
reputation  for  , the  best-cooked,  nost  appetizing,,  and  well-balanced  meals  in  the 
world.  ,    ,  ^     '        ■        _  '  \;  ■  •  •         ■.  ^  ■ 

itow,  to  speak  of  something  quite  different.    Mariy  of  you  are  interested 
in  community  canning  centers  as  part  of  the  relief  program. ■  The  Bureau  of  Home 
Economics -is  preparing  a  pamphlet  to  aid  in  this  work,  "and  if  you  want  a  copy 
of  "Gommu.nity  canning  centers"  write  to  me. 

Goodbye  for  this  time.  '       '  ■ 


